
 

Chef’s 

Five Pound Favourites 
Only £5.00 For A Tantalising Bite! 

 
All Our Chef’s Favourites Are Prepared And Cooked Lovingly In House. 

�  

Pork and Chilli Sausages, Served with Buttered Curly Kale and a Potato, Bacon and 
Leek Gratin. 

Chef Recommends a Pint of Ale. 

�  

8oz Gammon Steak, Served with Chips, Dressed Salad and your Choice of Egg or 
Pineapple. 

Chef Recommends a Pint of Lager. 

�  

Stout Braised Beef Cheeks, Served with Mashed Potato and Buttered Vegetables. 
Chef Recommends a Pint of Guinness. 

�  

Roasted Vegetable and Ricotta, Pastry Pillows. On a Creamy Mild Mustard Sauce and 
Topped with a Rocket Salad. 

Chef Recommends a Glass of Pinot Grigio. 

�  

Chefs Very Spicy Chilli Con Carne. Served with Rice and Cooling Soured Cream. 
Chef Recommends a Pint of Cooling Lager. 

�  

Five Spiced Crispy Pork. Served with Stir-Fried Rice and Drizzled with Honey and 
Lemon. 

Chef Recommends a Large Sauvignon Blanc. 

�  

Homemade Lamb and Mint Pie, Smothered in Mint Gravy. Served with Mashed Potato 
and Buttered Asparagus and Tender stem Broccoli. 

Chef recommends a Glass of Runamok Shiraz. 

�  

Salmon and Spring Onion Fishcakes, Served with Chips and Dressed Salad. With a 
Lemon, Cucumber and Chive Crème Fraîche. 

Chef recommends a Glass of Chardonnayr. 

�  

Curry Of The Day. Served With Basmati Rice, Poppadum and Mango Chutney. 
Please Ask For Today’s Curries. 

Chef Recommends a Pint of Lager 

 

Why not finish with a homemade dessert?  
Chocolate, Stout and Sour Cherry Cake.  

Or 

Apple and Blackberry Crumble Served with Ice Cream. 
Or  

Three Scoops of Local Langage Farm Ice Cream   

(Please See Board at Bar for Our Range of Flavours. Go On, You Know You Want To!)  

Only £2.75 


